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ANTIPASTI (ramiLy styLe) ‘

BATTILARDO
CHEFS SELCTION OF CURED MEATS AND CHEESE
FONDI DI CARCIDFI
ROMAN ARTICHOKES WRAPPED WITH SPECK SERVED OVER STRACIATELLA & ROASTED PEPPERS
COZZE
MAINE MUSSELS SAUTEED WITH GARLIC WHITE WINE OR MARINARA SAUCE

INSALADA

CESARE
ROMAINE HEARTS WITH CAESAR DRESSING, CROUTONS & SHAVED PARMIGIAN
BEET SALAD
BABY ARUGULA, GOAT CHEESE, MIX OF BEETS SERVED WITH LEMON E.V.0.0 DRESSING

ENTREES

FETTUCINE BOLOGNESE
HOMEMADE EGG-FETTUCINE PASTA, PECORINO & MEAT SAUCE

RISOTTO AGLI SCAMPI
SHRIMP IN A BASIL-ROSE COGNAC CREAM SAUCE

GNOCCHI ALLA GORGONZOLA
HOMEMADE POTATO GNOCCHI SERVED IN GORGONZOLA SAUCE

SPAGHETTI AL LIMONE
SPAGHETTI SAUTEED WITH SHRIMP, ZUCCHINI AND CHERRY TOMATOES IN LEMON CREAMY SAUCE

POLLO ALLA FRANCESE
CHICKEN BREAST WITH MUSHROOM IN MARSALA DEMI GLAZE SAUCE
POLLD ALLA PARMIGIANA
BREADED CHICKEN CUTLET WITH MOZRZIé,Fi'%(L)'T\IAI CHEESE IN A MARINARA SAUCE WITH

SALMON LIVORNESE
FILET OF SALMON SERVED WITH ONIONS, OLIVES AND CAPERS IN A LIGHT MARINARA
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